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MAKE  FRISITDS  WITH  VARIETY  l^EATS 
FOR  l^EALTIO  ADVEITTUEES 

Are  Yov.  malting  friends  ^ith  variety  meats?     These  thrift^^  unrestricted  meats 

are  T^orth  closer  acquaintance.     Like  other  meats,  they  are  good  protein  foods. 

Host  of  then  offer  good  value  especially  in  iron  and  one  vitamin  or  another, 

With  proper  cooking  tney  can  "be  made  into  nourishing  dishes  that  the  average 

person  might  enjoj".  So  get  into  an  adventurous  mood,  and  try  some  kinds  that  you 

haven*  t  ea.ten.  ■ 

The  following  tips  offered  "by  

(iJajne)  (Title)  (Place) 

come  from  the  Bureau  of  Home  Economics  of  the  U,  S,  Department  of  Agriculture. 

A-hout  ten  of  the  more  unusual  meats  go  under  the  name  variety.    Most  of  thes 

meats  are  availahle  now  at  the  a.verage  "butcher  shop  in  spite  of  v/artime  shortages 

Beef  or  hog  liver  is  ahout  four  times  as  plentiful  as  tne  m.ore  expensive  calf 

liver,  and  offers  much  the  same  food  value,     Sweefbrea.ds  are  about  normally  plenti 

ful,  though  some  are  "being  used  to  make  digestive  extracts  for  civilian  and  Army 
use,    Normal  quantities  of  tripe,  tongue,  and  hrains  are  avallaole.  Kidneys 
may  "be  hiarder  to  "buy  since  many  are  "being  shipped  to  our  allies  in  Europe  where 
kidney  has  long  "been  a  popular  meat.     Heart  aJ-so  is  in  limdted  supply,  since  much 
of  it  goes  into  sausage. 

In  "buying  variet"^"  meats  choose  those  that  are  full,  plrjiip,  and  free  from 
"blemishes.  Yo^jng,  fresh  liver,  heart,  and  kidney  are  "bright  in  color.  Eresh 
"brains  are  pinkish  gray.     These  meats  a.re  m-ore  perishahle  tiian  other  meats,  so 
keep  them  cold  and  cook  promptly. 

Some  of  the  variety  meats  a.re  so  tender  they  need  ver3^  "brief  cooking.  Brains 
and  young  liver  and  kidney  need  hardly  r.ore  cooking  tlian  heating  through,  in 
a  frying  pan  with  a  little  fat  or  in  the  "broiler.    Heart,   tongue,  "beef  kidney 
on  the  other  h.and,  need  long  slow  cooking  with  moisture  to  make  them  tender. 
Try  heart  or  kidjney  in  stew  or  shepherd*  s  pie,  or  tong'ae  haked  with  sliced 
vegeta.hles. 
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